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Cooking  American  Varieties 
of  Rice 

BY  MABEL  C.  STIENBARGER, 

Associate  specialist  in  foods,  Foods  and  ?{utrition  Division, 
Bureau  of  Home  Economics 

TN  THE  United  States  rice  is  produced  on  a  commercial  scale  in  Louisiana, 
Texas,  Arkansas,  and  California,  where  irrigation  water  is  available,  and  the 
soil  and  temperature  are  favorable  to  the  growth  of  this  cereal.  The  rice  varieties 
in  the  United  States  include  long-grain,  medium-grain,  and  short-grain  types.  The 
leading  varieties  in  the  long-grain  group  are  Rexoro,  Fortuna,  Edith,  and  Lady 
Wright;  in  the  medium-grain  group,  Blue  Rose  and  Early  Prolific;  and  in  the 
short- grain  group,  Caloro  (Japanese  type). 

The  cooking  quality  of  these  varieties  was  tested  by  the  Bureau  of  Home 
Economics.  Since  boiling  is  one  of  the  most  trying  tests  for  rice,  all  the  varieties 
were  boiled  by  a  uniform  method.  In  properly  boiled  rice  the  kernels  are  tender 
but  whole,  they  keep  their  own  distinct  shape,  and  in  color  they  are  white  or 
creamy.  When  judged  by  this  standard,  these  rices  ranked  for  cooking  quality 
as  follows,  with  the  cooking  time  as  indicated  in  each  case:  Rexoro  (16  minutes), 
Fortuna  (21  minutes),  Blue  Rose  (22  minutes),  Caloro  (20  minutes),  Edith  (22 
minutes),  Lady  Wright  (23  minutes),  and  Early  Prolific  (24  minutes).  Because 
different  varieties  of  rice  require  different  lengths  of  time  for  cooking,  they  should 
not  be  mixed,  and  it  is  helpful  to  the  consumer  to  have  the  variety  name  stated 
on  the  retail  package.  The  variety  produced  and  sold  in  largest  quantity  is 
Blue  Rose. 

All  these  American  varieties  of  rice  are  on  the  market  as  white  rice,  some  also 
as  the  less  familiar  brown  rice.  Brown  rice  is  obtained  from  rough  rice  or  paddy, 
and  consists  of  the  whole  kernel  with  the  outer  husk  removed.  White  rice  is 
obtained  by  further  milling  of  brown  rice,  and  the  white  kernels,  after  polishing, 
are  often  coated  with  substances  that  give  a  pearly  luster.  This  coating  is  harm' 
less  and  is  easily  washed  off  before  cooking.  A  byproduct  of  the  milling,  sold 
as  rice  polishings,  includes  some  of  the  bran,  the  aleurone  layer,  or  inner  layer 
of  the  seed  coat,  possibly  some  of  the  germ,  and  some  starch. 

Brown  rice  does  not  keep  so  well  as  white  rice.  It  contains  more  fat,  which 
makes  it  more  likely  to  become  rancid  and  infested  with  insects. 
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Rice  is  usually  sold  to  the  dealers  by  grades,  and  official  United  States  stand- 
ards for  grading  it  have  been  issued  by  the  Secretary  of  Agriculture.  These 
standards  provide  separately  for  brown  rice  and  white  milled  rice  of  each  of  the 
common  varieties.  They  also  provide  grades  for  "broken"  rices,  which  are 
broken  kernels  of  three  siz.es  known  to  the  trade  as  "second  head",  "screenings", 
and  "brewers'  rice",  which  are  used  chiefly  for  industrial  purposes  rather  than 
as  human  food.  When  cleaned,  however,  these  broken  rices  are  just  as  edible 
as  the  whole  grain,  though  not  so  attractive. 

For  brown  rice  there  are  four  Federal  standard  grades:  Extra  Fancy,  Fancy, 
Choice,  and  Sample  Grade. 

For  white  rice  there  are  six  United  States  standard  grades :  Extra  Fancy  (U.  S. 
No.  1),  Fancy  (U.  S.  No.  2),  Extra  Choice  (U.  S.  No.  3),  Choice  (U.  S.  No.  4), 
Medium  (U.  S.  No.  5),  and  Sample  Grade. 

The  standards  for  these  grades  are  based  principally  on  the  cleanness  of  the 
rice,  freedom  from  mixture  with  other  varieties,  and  the  wholeness  of  the  kernels. 
The  top  grade  of  white  rice,  for  instance,  consists  of  well-milled  whole  kernels, 
white  or  creamy  in  color.  In  this  grade  there  are  practically  no  broken  kernels 
and  no  foreign  material  mixed  with  the  rice.  In  the  next  grades  there  may  be 
more  defects,  with  greater  allowances  from  grade  to  grade  downward. 

The  price  of  rice  at  wholesale  varies  with  the  variety  and  the  grade.  The 
retail  price  is  affected  by  these  and  other  factors,  but  bulk  rice  is  always  cheaper 
than  rice  in  packages,  and  large  packages  cost  less  per  pound  than  small  ones. 

Wild  rice,  or  Indian  rice,  is  not  true  rice  but  the  seed  of  a  grass  that  grows  wild 
in  shallow  lakes  and  marshy  lands.  The  supply  is  never  large,  and  the  price  is 
much  above  that  of  true  rice.  Wild  rice  has  a  distinctive  flavor  and  is  much 
enjoyed  with  meats  and  game,  in  stuffing  or  as  boiled  rice. 

In  food  value,  rice  like  all  other  cereals,  is  rich  in  starch  and  ranks  high  among 
the  foods  that  supply  the  body  with  energy  at  low  cost.  The  bland  flavor  of 
white  rice  makes  this  product  an  excellent  extender  for  other  more  flavorful 
foods.  Brown  rice  has  higher  food  value  and  more  flavor  than  white  rice  because 
of  the  bran  and  germ  portions. 

Rice  polishings  also  are  high  in  food  value,  and  make  an  especially  valuable 
addition  to  restricted  low-cost  diets.  The  polishings  are  rich  in  iron  and  other 
minerals,  they  contain  vitamin  B  and  some  vitamin  G,  as  well  as  the  fat  and 
protein  from  the  bran  and  germ  portions  of  the  kernel.  Rice  polishings  may  be 
mixed  with  corn  meal  or  wheat  flour  and  used  in  the  making  of  bread,  rolls, 
biscuits,  muffins,  and  cookies.  Since  rice  polishings  may  soon  become  rancid, 
they  are  not  usually  carried  in  the  stores  but  can  be  obtained  at  the  rice  mill. 

The  following  recipes  are  merely  suggestive  of  the  many  ways  to  serve  rice 
alone  or  in  combination  with  meats,  fish,  milk,  cheese,  eggs,  vegetables,  and 
fruits : 


m 


Boiled  Rice 

1  cup  rice.  2  teaspoons  salt. 

2  quarts  boiling  water. 

Look  the  rice  over,  remove  any  foreign  materials,  wash  in  hot  water,  and  drain. 
Add  the  rice  gradually  to  the  rapidly  boiling  salted  water.  Then  reduce  the 
heat  so  that  the  rice  boils  gently,  and  cook  with  the  pan  uncovered  until  the 
grains  are  tender  and  have  no  hard  center  when  pressed  between  the  thumb  and 
finger.  (Rapid  boiling  breaks  the  kernels  and  cooking  at  a  temperature  below 
boiling  allows  them  to  absorb  so  much  water  that  they  become  sticky.)  Drain 
at  once  in  a  colander  or  sieve  and  pour  hot  water  through  the  rice  to  remove 
loose  starch  and  separate  the  grains.  Cover  with  a  cloth  and  set  over  hot  water 
on  the  back  of  the  stove,  or  place  in  a  warm  oven  for  a  short  time.  The  kernels 
will  continue  to  swell.  One  cup  of  uncooked  rice  yields  about  2>%  cups  of 
boiled  rice.  To  reheat  rice  for  serving,  steam  it  in  a  colander  or  sieve  over 
boiling  water  just  long  enough  to  heat  it  through. 

Cook  brown  rice  in  this  same  way,  except  that  after  boiling  gently  for  about 
30  minutes,  cover,  and  simmer  until  it  is  cooked  through  and  the  water  is 
absorbed.    Brown  rice  does  not  become  sticky. 

If  a  softer,  moister  cooked  rice  is  desired,  as  for  croquettes,  patties,  or  rice  ring, 
cook  it  in  a  double  boiler,  fireless  cooker,  or  waterless  cooker.  Use  about  2  cups 
of  water  to  1  cf  rice,  and  when  the  rice  is  tender  drain  it  but  do  not  rinse  with 
hot  water. 

Minerals  in  the  water  in  seme  sections  of  the  country  cause  boiled  rice  to 
have  a  grayish  or  greenish  cast.  A  pinch  of  cream  of  tartar  in  the  cooking  water 
prevents  this  discoloration. 

To  cook  wild  rice,  cover  with  cold  water,  add  salt,  and  boil  for  20  to  25 
minutes.  Drain,  remove  cover,  and  let  the  rice  steam  dry  on  the  back  of  the 
stove. 


Figure  1. — In  properly  boiled  rice  the  grains  stand  out  separate  and  distinct. 
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Rice  in  Soup 

Rice  is  much  used  in  making  soups.  It  is  added  to  white  or  brown  stock, 
vegetable  soup,  chicken  soup,  and  others.  The  proportion  generally  used  is  one' 
half  cup  of  cooked  rice  or  3  tablespoons  of  uncooked  rice  to  each  quart  of  soup. 
Wash  uncooked  rice  well,  add  to  the  soup,  and  simmer  one-half  hour  in  a  cover' 
ed  pan.  Rice  cooked  in  the  soup  has  a  more  savory  flavor,  although  it  makes 
the  soup  slightly  cloudy. 

Rice  Patties  and  Rice  Ring 

Boil  rice  until  it  is  very  soft;  drain,  but  do  not  rinse  (p.  4). 

For  rice  patties,  press  the  hot  cooked  rice  into  a  layer  about  an  inch  thick  in  a 
shallow  pan.  Cut  out  rounds  with  a  biscuit  cutter,  place  in  a  buttered  pan, 
drop  a  bit  of  butter  on  the  top  of  each  pattie,  and  brown  in  a  hot  oven  (about 
400°  F.),  or  under  a  broiling  flame.    One  cup  of  uncooked  rice  makes  12  patties. 

For  rice  ring,  pack  the  hot  cooked  rice  into  a  ring  mold  which  has  been  rinsed 
in  cold  water,  and  place  in  a  moderate  oven  for  about  5  minutes.  To  serve, 
loosen  around  the  edges,  turn  a  large  round  hot  platter  or  plate  over  the  mold 
and  invert  quickly.  Or  hot  rice  may  be  arranged  in  a  ring  on  a  platter  with  a 
tablespoon  and  broad  knife,  but  the  outline  is  not  so  regular  as  when  the  ring 
mold  is  used. 

Especially  delicious  to  serve  with  rice  patties  or  rice  ring  is  creamed  chicken; 
or  creamed  dried  beef  or  other  meat,  fish,  oysters,  eggs,  or  mushrooms ;  or  mixed 
vegetables  in  a  sauce  flavored  with  cheese,  curry,  or  some  other  savory  seasoning. 
A  ring  mold  of  creamy  rice  (p.  7)  makes  an  attractive  dessert  when  the  center 
is  filled  with  fruit  topped  with  whipped  cream. 

Rice  Croquettes 

2/z  cup  uncooked  rice.  1  tablespoon  lemon  juice. 

2  tablespoons  minced  parsley.  1  teaspoon  salt. 

4  tablespoons  butter.  %    White  or  cayenne  pepper. 

1  egg,  beaten.  Egg  and  crumbs. 

Few  drops  onion  juice.  Fat  for  deep  frying. 

Cook  the  rice  as  boiled  rice,  drain  but  do  not  rinse,  and  cool.  Or  use  2  cups 
of  left -over  boiled  rice.  Cook  the  parsley  in  the  butter,  and  add  to  the  rice. 
Then  add  the  egg  and  seasonings,  mix  well,  and  mold  into  croquettes.  Roll  in 
beaten  egg,  and  then  in  fine  bread  crumbs.  Heat  the  fat  in  a  deep  kettle  to 
350°  F.,  or  until  a  cube  of  bread  browns  in  40  seconds.  Place  2  or  3  croquettes  at 
a  time  in  a  frying  basket  and  lower  slowly  into  the  hot  fat  for  about  2  minutes, 
or  until  they  are  a  golden  brown.  Remove  and  drain  on  absorbent  paper. 
Serve  while  hot  with  cold  meats  or  creamed  dishes,  or  with  jelly  or  preserves- 

For  variety  add  one  of  the  following  to  the  mixture  and  omit  or  change  the 
seasonings  as  need  be:  Chopped  hard-cooked  egg,  meat,  olives,  nuts,  or  cooked 
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fruits;  grated  cheese;  minced  green  pepper  or  pimientos;  1  tablespoon  of  sugar 
and  one-fourth  teaspoon  of  nutmeg;  or  a  teaspoon  of  marmalade  or  jelly  molded 
in  the  center  of  the  croquettes. 

Rice  Ba\ed  with  Tomatoes  and  Cheese 

1  cup  uncooked  rice.  V^  cup  chopped  pimientos. 

2  cups  canned  or  fresh  sliced  tomatoes.  Salt  and  pepper. 
^4  cup  grated  cheese. 

Boil  the  rice  until  tender  and  drain  (p.  4).  Combine  with  the  remaining 
ingredients,  and  bake  in  a  greased  baking  dish  for  30  minutes  in  a  moderate 
oven  (350°  to  370°  F.).    Serve  hot. 

Rice  Pilau 

)4  cup  finely  diced  salt  pork.  )4  cup  chopped  celery. 

^4  cup  uncooked  rice.  4  tablespoons  minced  parsley. 

}4  cup  chopped  onion.  Salt,  pepper,  and  paprika. 

3  cups  hot  water. 

Fry  the  salt  pork  until  slightly  browned.  Add  the  rice,  which  has  been 
washed  and  drained,  and  the  onion,  and  stir  until  the  rice  is  a  golden  brown. 
Then  gradually  add  the  hot  water,  cover,  and  cook  until  the  rice  is  becoming 
tender.  Then  add  the  remaining  ingredients;  place  in  a  greased  baking  dish 
and  bake  for  30  minutes  in  a  moderate  oven  (350°  to  370°  F.).  Serve  hot  from 
the  baking  dish. 

Curried  Rice 

1  cup  uncooked  rice.  3  cups  boiling  water  or  meat  stock. 

2  tablespoons  fat.  1  to  2  tablespoons  curry  powder. 

1  tablespoon  chopped  onion.  2  teaspoons  salt. 

Wash  the  rice  and  drain.  Heat  the  fat  in  a  frying  pan,  add  the  rice  and 
onion,  and  stir  until  the  rice  is  golden  brown.  Add  the  boiling  water  or  meat 
stock  and  seasonings.  Cover  and  cook  slowly  for  about  30  minutes  or  until  the 
rice  is  tender. 

Rice  Omelet 

4  eggs.  3  tablespoons  butter  or  other  fat. 
}4  cup  milk.  }i  teaspoon  salt. 

2  tablespoons  flour.  2  cups  boiled  rice. 

Separate  the  eggs  and  beat  the  yolks  thoroughly.  Make  a  sauce  with  the 
milk,  flour,  2  tablespoons  of  the  fat,  and  the  salt.  Add  the  rice  to  the  hot 
sauce  and  stir  in  the  egg  yolks,  and  fold  this  mixture  into  the  well-beaten 
whites  of  the  eggs.  Heat  the  other  tablespoon  of  fat  in  a  frying  pan  and  pour 
in  the  mixture.    Move  the  pan  so  that  the  omelet  will  cook  slowly  and  evenly 


around  the  edges  as  well  as  in  the  center.  As  soon  as  it  has  set  and  browned 
lightly  on  the  bottom  and  sides,  place  under  a  low  broiler  flame  for  2  or  3 
minutes  to  brown  on  top.  Then  crease  the  omelet  through  the  center  with  a 
spatula,  fold  it  over,  and  roll  it  onto  a  hot  platter.  Serve  at  once.  Or  if  more 
convenient,  bake  the  omelet  in  a  moderate  oven  (325°  F.)  and  serve  in  the 
baking  dish. 

If  desired,  before  folding  the  omelet,  spread  over  the  top  grated  cheese,  or 
mushrooms,  or  onions  browned  in  butter.  Or  if  a  sweet  omelet  is  desired,  add 
a  tablespoon  of  sugar  to  the  mixture  and  spread  the  top  before  folding  with 
jelly,  jam,  or  marmalade. 

Rice  Stuffing  for  Meats  or  Fowl 


2  cups  boiled  rice. 
2  tablespoons  chopped  onion. 
1  tablespoon  chopped  parsley. 
1  cup  chopped  celery  and  leaves. 


4  tablespoons  butter  or  other  fat. 
yi  teaspoon  savory  seasoning. 
Salt  and  pepper  to  taste. 


Cook  the  onion,  parsley,  and  celery  in  the  fat  for  a  few  minutes.  Add  the 
rice  and  seasonings,  and  stir  until  well  mixed  and  hot,  and  use  as  the  stuffing 
in  chicken,  duck,  or  other  fowl,  or  in  boned  cuts  of  meat.  Any  kind  of  rice, 
white,  brown,  or  wild  rice,  may  be  used  in  stuffing. 


Rice  Waffles 


1  cup  cold  boiled  rice. 

1  cup  wheat  flour. 

1  teaspoon  salt. 

\yi  teaspoons  baking  powder. 


2<4  cup  milk. 

3  eggs. 

4  tablespoons  melted  fat. 


Sift  the  flour,  salt,  and  baking  powder  together.  Add  the  milk,  egg  yolks, 
rice,  and  melted  fat.  Then  fold  in  the  beaten  whites  of  the  eggs.  Bake  in  a 
hot  waffle  iron.    Ingredients  in  this  quantity  make  four  waffles. 

Cold  boiled  rice  may  be  used  in  pancakes,  muffins,  fritters,  and  other  such 
batter  and  dough  mixtures. 

Creamy  Rice 

Rice  cooked  in  milk  or  in  a  mixture  of  half  milk  and  half  water  is  creamy  and  has 
a  pleasing,  delicate  flavor  and  higher  food  value  than  when  cooked  in  water  alone. 
Creamy  rice  is  good  as  a  breakfast  cereal  or  as  a  dessert  with  sugar,  flavorings, 
spices,  fruits,  or  chopped  nuts.  If  cooked  until  the  kernels  are  very  soft  and  the 
liquid  is  absorbed,  creamy  rice  is  especially  attractive  molded,  chilled,  and  served 
with  fresh  or  preserved  fruits. 

For  cooking  in  a  double  boiler,  use  4  to  5  times  the  volume  of  liquid  to  rice. 
Season  to  taste  with  \to\y2  teaspoons  salt  to  each  cup  of  uncooked  rice.  For 
cooking  over  direct  heat  use  5  to  6  times  the  volume  o .?  liquid  to  rice.  Boil  gently 
and  stir  occasionally  to  prevent  sticking. 
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Ba\ed  Creamy  Rice  Pudding 


3  tablespoons  uncooked  rice. 
1  quart  milk. 
1/3  cup  sugar. 


1/2  teaspoon  nutmeg  or  cinnamon. 

1/2  teaspoon  salt. 

Vl  CUP  raisins,  if  desired. 


Wash  the  rice,  and  stir  into  the  remaining  ingredients.  Pour  into  a  baking 
dish,  and  bake  for  from  2%  to  3  hours  in  a  slow  oven  (250°  to  300°  F.).  Stir  3  or 
4  times  during  the  first  hour.  The  creaminess  and  delicious  flavor  of  this  pudding 
are  due  to  the  long  slow  cooking. 

Rice  and  Pineapple  Cream 


V3  cup  sugar. 

1  cup  whipped  cream. 

1  cup  canned  shredded  pineapple. 


1/3  cup  uncooked  rice. 

1/2  cup  water. 

2  cups  milk. 

3/4  teaspoon  salt. 

Wash  the  rice,  and  soak  it  half  an  hour  in  the  water  and  milk.  Add  the  salt 
and  bring  to  boiling  over  direct  heat.  Then  cook  in  a  double  boiler  for  40  mirv 
utes,  or  until  the  rice  is  soft  and  the  mixture  is  thick.  Stir  in  the  sugar,  and  heat 
for  a  few  minutes  longer.  Remove  from  the  heat  and  cool.  Fold  in  the  pine' 
apple  and  whipped  cream  and  chill  before  serving  (fig.  2) ;  or  if  preferred,  pour 
the  mixture  into  a  mold  which  has  been  rinsed  in  cold  water,  and  then  chill. 
Other  fruits  drained  from  their  juices  may  be  used  if  desired,  and  one-half  cup  of 
shredded  coconut  is  a  good  addition. 


Figure  2. — The  bland  flavor  of  rice  combines  well  with  fruits  and  milk  in  many  appetizing 

desserts. 
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